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THE REPAODUCTION GF THI# FOAM 13 PROHIBITED,

LOCATION

The Kiev Butter Trust, which hed no plant in the city of Kiev, serviced a

large ares,covering a redius of about 100 miles, centering at Kisv. Butter

wes actuslly mede at 20 to 30 large plants and 30 to 4O smsller ones. Scme

of the larger plante of the Trust were located at Rokitnoﬁiﬂ s Novograd-Volynakly
Svenegorodka /sig/ and.Spole. [sig/. ’

COLLECTION OF MILK

M:le‘l was delivered by individual fermere between four snd five AM daily to
separator centers (punkts) which were usually located in emell villages
eagily acczseible to the nearby farmers. At these centers the cream would

- be. separated from the milk and sent on to e pasteurizing center which received

Lo

the cream from 20 to 30 separator centers. These pesteurizing centers vere
loceted within 20 to 30 km of & plant menufecturing butter end the crean,
after pasteurization, would be gent from the pasteurizing centers to the
butter fectories, arriving at the factorlies between seven endnne AM.

PROCESSING

After the cresm arrived at the butter factory it was pasteurized a second time
and 1if the factory was modern certsin pure cultures were added and the cream
vas ellowed to set until the following day when 1t was churned into butter.

In the smaller factories pure cultures were not used end as e result the butter
was of poorer quality than that mede at the more modern butter factories.

The theoretical stendsrd for the milk was & 3.8% butter fat content and for the
finished butter the water content was pemmitted to run from 15.2% to 16.2%.
"Sour” percent at the time the cream entersd the churns was supposed to
average between 50% end 70%. These standards were set for export quality
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butter, but lower stenderds were permitted for butter destined for the domestic
market.

PRODUCTION

5. The production of Svenegorodka,which was the largest plent of the Kiev Butter
Trust, wes about seven metric sons per dey, but this production wes only reached
. during the period of peek milk production. This plent hendled the creem production
on seven reyons. Due to the lack of good cattle feed during the months when
natursl pasture was not available, butter production fell off very greatly.

DISTRIBUTION

6. The bulk of better quality butter was destined for export prior to World War II,
although the Govermment stores, catering tu ‘he highest echelon of the bureeucracy,
got & certain proportion of this butter. Pocrer grades were sent to workers'
stores or co-ops. The emount available veried greatly. Scme months butter would
be avalleble every day, while at other times several months might pass with none
avallable. Prices &veraged from 18 to 20 rubles per kilo, but only one quarter
kile could be sold to s customer. Whenever butter was availeble at the Government
stores people were so anxious to get it that long queues would form. However,
when 1t was not availsble through Government chennels it wes usually avellable
on the black merket where it wes obbtained from people who would-buy it when in
good supply and hold it until a scarclty arcse and from peasente who, after
filling their milk quotes, hed sufficlent left over to meke butter. This
butter, of course, was not pasteurized. '
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